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SPOTLIGHT ON B.C.: 
CONFECTIONERY

The Canadian confectionery 
industry is especially versatile 
having refined its craft in a 
culturally diverse country, an 
advantage that has allowed 
confectionery manufacturers 
to customize products for a 
wide range of regional and 
ethnic preferences. As one 
of the top three confectionery 
exporting provinces, the 
success of B.C.’s chocolate and 
sugar confectionery offerings 
(HS Code 1806: Chocolate 
and other food preparations 
containing cocoa; and HS Code 
1704: Sugar confectionery, 
including white chocolate, 
not containing cocoa) has 
diversified an industry largely 
dominated by multinationals 
and captured markets in every 
part of the world. 

In B.C., the total number 
of sugar and confectionery 
product manufacturing 
establishments in 2009 was 
54, down from 59 in 2005. 
However, revenue in this sector 
has increased steadily from 
CAD$303 million in 2005 to 
$456 million in 2009. The total 
number of employees in this 
sector has also increased, from 
1,127 in 2005 to 1,340 in 2009.

What’s New in B.C.
Chocolate Confectionery
With Ontario and Quebec together making up 
almost 94% of Canadian chocolate exports, 
B.C. may seem like a minor industry player 
in comparison. However, B.C.’s chocolate 
confectionery industry has experienced 
significant growth since 2008, when B.C. 
exported CAD $21 million worth of chocolate. 
That number has more than doubled to $54 

million in 2011. A key market of this industry is the U.S., which comprised 92% of all 
B.C. chocolate exports in 2011, totalling $50 million. This is a significant increase 
compared to $34 million in chocolate exports to the U.S. just a year earlier. Out of 
the top 10 markets for B.C. chocolate exports, four are in Europe and another four 
are in Asia. 

Given that the Canadian chocolate confectionery industry remains heavily 
saturated, manufacturers have begun to reinvest their resources into other 
business strategies. Corporate social responsibility has become increasingly 
important in purchasing decisions as consumers are likely to support brands they 
know are promoting a good cause. Mass-market chocolate confectionery has lost 
ground to premium dark chocolate and functional variants as consumers become 
more health conscious. As a result, growth in this sector will be primarily driven by 
ongoing consumer demand for premium chocolate such as dark and organic. 

Sugar Confectionery 
Again behind only Ontario and Quebec, 
B.C. was responsible for almost 4% 
of the $455 million in Canadian sugar 
confectionery exports in 2011. 95% of B.C. 
sugar confectionary exports that year went 
to the U.S., totalling almost $17 million. 
Four of the other top 10 markets for B.C. 
sugar confectionery exports are in Asia. One 
notable European market is the U.K., where 

B.C. sugar confectionery exports went from zero in 2009 to $152,820 in 2010, 
before lowering to $93,000 in 2011.

Sugar confectionery in Canada is anticipated to marginally decline to reach 
constant value sales of $588 million by 2016. In addition to Canada’s low birth 
rate, which has significantly reduced demand and innovation in Canadian 
sugar confectionery, growing public concern over children’s sugar intake has 
caused parents to be more involved in managing their children’s diet, such as 
banning sugary and unhealthy snacks. Despite the success of organic chocolate 
confectionery, organic sugar confectionery remains unexplored. 

To learn more about the Canadian confectionery industry, please consult the follow-
ing Agriculture and Agri-Food Canada industry report: www.ats.agr.gc.ca pro/4695-
eng.htm.

http://www.ats.agr.gc.ca/pro/4695-eng.htm
http://www.ats.agr.gc.ca/pro/4695-eng.htm


MEDIA MONITORING

Brookside gets a kiss 
from Hershey`s
Abbotsford Times – 
December 2011

Brookside Foods of B.C. (www.
brooksidefoods.com) is known 
for its innovative pairings - dark 
chocolate with goji and raspber-
ries, with acai and blueberries 
or with pomegranate. Now the 
Abbotsford confectioner is pair-
ing up with American chocolate 
giant Hershey’s. 

The confectionery giant known 
for Kisses, Reese’s Pieces, 
Peppermint Patties and 
more said it has reached an 
agreement to buy the privately-
owned Brookside for an 
undisclosed amount. Hershey’s 
seems smitten by Brookside’s 
unique treats that blend healthy 
fruits and chocolate in distinct, 
high-quality combinations. 

“The acquisition of Brookside 
is an opportunity for Hershey 
to expand our portfolio in this 
category,” said Hershey CEO 
and president John P. Bilbrey in 
a Dec. 8 statement. 

”Brookside pairs dark chocolate 
with exotic fruitjuice centers, 
such as goji, acai, blueberry 
and pomegranate, to create 
great-tasting treats, while 
delivering the benefits of 
flavanols and antioxidants.”

To find out more, please visit: 
www.abbotsfordtimes.com/
health/Brookside+gets+kiss+
from+Hershey/5863901/story.
html#ixzz1rf9xeYIb.

FEATURE COMPANY: PUNJAB MILK FOODS INC.

When Gurpreet Arneja and his partner, CEO Vineet Taneja, noticed the lack 
of large-scale, organized manufacturing of India dairy products in B.C., they 
travelled to India and the U.K. to gain a better understanding of the industry. 
Even abroad, they found only small-scale commercial kitchen manufacturers. 
The two returned and started Punjab Milk Foods in 1997 with the goal of 
supplying Indian dairy products municipally and provincially out of their 2,000 
square feet production facility. They set up a dairy processing facility, got 
approved as a licensed dairy processor, and started manufacturing from raw 
milk instead of conventional, homogenized milk. 

The company experienced rapid growth and added 2,000 square feet to their 
facility before moving into a new, 20,000 square feet facility, which they also 
outgrew within two years. By the time they had completed a new, 100,000 
square foot facility in 2008, they had already outgrown that as well. Today, 
Punjab Milk Foods is the largest CFIA and FDA approved dairy in North America 
specializing in Indian dairy products and their products can be found in North 
America, Europe, Africa, and Asia. 

President: Gurpreet (Gary) Arneja 

Currently Exporting to: 
U.S., U.K., Singapore, 
Japan, Australia, 
Caribbean Islands, South 
Africa, U.A.E., Qatar, 
Kuwait, Mauritius.

Interested in Exporting 
to: Southeast Asia 
and certain parts of 
Africa where there are 
significant populations of 
Indian origin.

http://www.abbotsfordtimes.com/health/Brookside+gets+kiss+from+Hershey/5863901/story.html#ixzz1rf9xeYIb
http://www.abbotsfordtimes.com/health/Brookside+gets+kiss+from+Hershey/5863901/story.html#ixzz1rf9xeYIb
http://www.abbotsfordtimes.com/health/Brookside+gets+kiss+from+Hershey/5863901/story.html#ixzz1rf9xeYIb
http://www.abbotsfordtimes.com/health/Brookside+gets+kiss+from+Hershey/5863901/story.html#ixzz1rf9xeYIb
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Chocolate may be good 
for your heart, study finds 
Globe and Mail – 
March 2012

Eating chocolate is not only a 
treat for the tongue - it may also 
have some tangible benefits 
for heart health, such as 
lowering blood pressure slightly, 
according to a study involving 
more than 1,000 people. 

The study, which combined 
the results of 42 smaller 
studies and was published 
in The American Journal of 
Clinical Nutrition, also found 
that participants had small 
improvements in blood-vessel 
function and a dip in their 
insulin levels. 

A number of past studies have 
found that chocolate lovers 
seem to have lower rates of 
certain heart risks, such as high 
blood pressure. 

“My take-away message would 
be that if people like dark 
chocolate, then eating a little 
in place of other ‘treat’ foods 
is fine, and may be beneficial,” 
said study leader Lee Hooper 
of Norwich Medical School in 
Britain. 

To find out more, please 
visit: www.theglobeandmail.
com/life/health/new-health/
health-news/chocolate-may-
be-good-for-your-heart-study-
finds/article2356692.

Products: Mithai (Ethnic milk and/or nut based confections), as well as Indian 
dairy products (Paneer cheese, Dahi yogurt, Ghee clarified butter, Khoa milk 
solids), Paneer Appetisers, and Gajar Halwa (Carrot Fudge) and Rasmalai (Milk 
dessert).

Packaging: Pack size as follows:
Kaju Roll (Gift)  312 g x 12 trays
Kesar Peda (Gift)  312 g x 12 trays
Dhoda Burfi (Gift)  341 g x 12 trays
Pista Burfi (Gift)  340 g x 12 trays
Anjeer (Gift)  340 g x 12 trays
Pinni (Gift)  312 g x 12 trays

Other food products available in both retail and foodservice formats. Vacuum 
packed bags for the paneer cheese. Desserts are in trays with gas flushed and a 
film in a carton. 

Price Points: The retail price in Canada is around $5.99.

Key Attributes: Authentic taste and extended shelf life. Most Indian 
confectionery is sold fresh with a very short shelf life and few companies have 
developed a frozen format. When available, frozen formats can typically only 
be sold frozen. Punjab Milk Foods has developed a product and manufacturing 
process that allows frozen confectionery shipments to be sold at frozen, chilled, 
or ambient temperatures. For example, kaju rolls shipped frozen can be sold 
frozen, with a one-year shelf life. The same rolls, shipped frozen, can be sold 
at chilled temperatures with a six-month shelf life, and at ambient temperatures 
with a four-month shelf life.

The same applies to other Punjab Milk Food products. Typically, paneer cheese 
lasts 2-3 days and can only be sold frozen, but the Punjab Milk Foods variety 
has a four-month shelf life and can be sold frozen or chilled. The shelf life of 
Rasmalai is typically a few hours but the Punjab Milk Foods version has a two-
month shelf life. 

Certifications: CFIA, FDA, and EU approved. SQF level 2.

Popular Among: Members of the Indian diaspora. 

Ideal Export Partner: Importer and distributer with a cold supply chain so 
products can be kept and distributed frozen.

Special Features: Winner of the 2009 B.C. Export Awards in the Primary 
Products and Resources Sector, The B.C. Food Processors’ 2009 Rising Star 
Award, the Surrey Chamber of Commerce’s 2008 Agriculture and Primary 
Products Exporter of the Year Award, the Ethno Business Council’s 2003 Best 
Manufacturer Award, and other awards. 

Websites: www.nanakfoods.com 
Export contact email: gurpreet@nanakfoods.com

http://www.theglobeandmail.com/life/health/new-health/health-news/chocolate-may-be-good-for-your-heart-study-finds/article2356692
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http://www.theglobeandmail.com/life/health/new-health/health-news/chocolate-may-be-good-for-your-heart-study-finds/article2356692
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FEATURE COMPANY: ROGERS’ CHOCOLATES LTD.

Rogers’ Chocolates was founded in 1885 by 
Charles W. Rogers. In 1891, Rogers expanded 
his chocolate operation to the company’s current 
heritage storefront on Government Street in 
Victoria, B.C. The company is known for its high-
quality, premium chocolates, some of which 
are handcrafted and/or hand-wrapped. Many 
chocolates are still made from the original recipes 
created by Charles Rogers. 

Today, the company runs a 20,000 square-foot factory and has eight retail stores 
throughout B.C. In January 2012, Larry Sullivan became the new President and 
CEO of Rogers’. Although exports are not currently a focus of Rogers’, Sullivan 
has extensive experience in exporting and it will be a long-term goal of the 
company.

President and CEO: Larry Sullivan

Currently Exporting to: 
U.S. Also runs a mail-order 
service that ships to over fifty 
countries, including Australia 
and New Zealand. 

Interested in Exporting to: 
Asia Pacific, Commonwealth nations.

MEDIA MONITORING

Love chocolate? That 
may be good news for 
your waistline 
Globe and Mail – 
March 2012

Most people trying to manage 
their weight don’t eat chocolate 
on a regular basis for fear of 
consuming too many calories, 
not to mention excess fat and 
sugar. 

But new study findings 
published earlier this week 
in the Archives of Internal 
Medicine, suggest you don’t 
have to ditch chocolate from 
your diet. According to the 
researchers, frequent chocolate 
eaters actually weigh less - not 
more - than people who seldom 
eat it. 

Chocolate, in particular dark 
chocolate, has previously been 
linked to a lower blood pressure 
and cholesterol level. Regular 
chocolate consumption has 
also been shown to improve 
how the body uses insulin, the 
hormone that sends glucose 
(sugar) from the bloodstream 
into cells where it’s used for 
energy. 

High blood pressure and 
elevated blood glucose are 
two features of metabolic 
syndrome, a disorder believed 
to double the risk of heart attack 
and increase the likelihood of 
developing type 2 diabetes by 
fivefold. 

Having a large waist 
circumference is another part 
of the metabolic-syndrome 
picture.

continued on next page...



Products: An assortment of premium-quality chocolate. Collections include 
gourmet bars, organic, truffles, no-sugar added, nuts and nutcorn, and baking 
chocolate lines.

Packaging: A variety of packaging options are available depending on the 
type, size, and quantity of chocolate. Signature packaging includes burgundy 
box sets, chocolate mountains (stacked chocolate assortment boxes, in order 
of size), and individually hand-wrapped chocolates. The company will consider 
designing new packaging for export markets if appropriate. 

Price Points: Price points vary with the type, size, and packaging of the 
chocolate. All price points are at a premium. Retail pricing information is 
available on the website. 

Key Attributes: Premium-quality chocolate. Some chocolates are also 
handmade and/or hand-wrapped.

Certification: Follows HACCP and GMP guidelines, certified Canada organic. 

Popular Among: Tourists, foodies, premium consumers, and those seeking 
gifts. 

Ideal Export Partner: Premium supermarket retail chains or retailers with 
a strong presence in their 
markets. The partner must be 
able to ship and manage a 
product that requires care and 
is temperature-sensitive. 

Website: 
www.rogerschocolates.com 

Export Contact Email: 
larrys@rogerschocolates.com

...continued from previous page

For the study, researchers from 
the University of California in 
San Diego wanted to find out if 
the benefits of chocolate also 
extended to reducing body fat, 
offsetting its extra calories.

They obtained dietary data from 
1,018 healthy men and women, 
average age 57. Participants 
were also asked how many 
times per week they ate choco-
late. Body weight and height 
were measured to determine 
each participant’s body mass 
index (BMI).

BMI is calculated by dividing 
a person’s weight (in kilo-
grams) by his height (in metres 
squared). BMI values from 18.5 
to 24.9 are defined as normal 
weight and linked with a lower 
risk of health problems.

Adults who ate chocolate more 
frequently had a lower BMI 
than those who consumed it 
less often, despite eating more 
overall calories. In fact, BMI 
was one point lower among 
people who indulged five times 
a week compared to not at all. 
One point on the BMI scale 
translates to seven pounds if 
you’re 5 foot 10, or a five pound 
difference if you’re 5 foot 3.

The lower BMI of the frequent 
chocolate eaters was not ex-
plained by exercise nor did they 
appear to have a healthier diet. 

To find out more, please 
visit: www.theglobeandmail.
com/life/health/new-health/
health-nutrition/leslie-beck/
love-chocolate-that-may-be-
good-news-for-your-waistline/
article2384507/print/be-good-
for-your-heart-study-finds/
article2356692.
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FEATURE COMPANY: SUMMERLAND SWEETS LTD.

Summerland Sweets was founded by Ted Atkinson, the first food technologist 
at Agriculture and Agri-Food Canada’s Pacific Agri-Food Research Centre in 
Summerland. He originally produced his fruit jelly candies as a fundraiser for 
the local Rotary club before going into commercial production in 1962. Ted’s 
success was due to his dedication to quality; he believed in using only top 
quality tree and vine ripened fruit picked at the peak of maturity. The fruit is then 
processed quickly to capture maximum flavour and maintain fruit colour. 

In 1992, the company changed its marketing focus from grocery store 
competition to agri-tourism. In its first year, Summerland Sweet’s retail store 
in the Okanagan attracted 2,000 visitors, a number which exploded to 35,000 
visitors in 2011. To this day, Summerland Sweets remains a family business 
venture which maintains its tradition of small batch production.

President: Frances Beulah

Currently Exporting to: Korea and U.S.

Interested in Exporting to: China

Products: Soft fruit jelly candy, fruit leather, and brittles, as well as jams, fruit 
syrups and fruit wine.

Packaging: Candy is held in plastic trays in ponderosa or pine 
wooden crates. Crates hold 100 g to 781 g of product. Fruit 
leather are in 14 g strips or in 45 g rolls. 

Price Points: Retail prices for candy 
is $3.00-$15.00. Fruit leather are 
$0.40-$0.60 apiece and rolls are 
$1.60.  



For more information, please contact the BC Regional office at 604-666-6344 
or email: atsbc@agr.gc.ca. Aussi disponible en français. 

Key Attributes: Main ingredients are Okanagan fruits. Products retain the 
natural flavours and sugars of tree-ripened fruit.

Certifications: CFIA

Popular Among: Agri-tourists and those seeking a gift from the Okanagan. 
Fruit leather is popular with families as lunch snacks. 

Ideal Export Partner: Preference is to have a partner who will purchase the 
product at ex works (EXW).

Special Features: Although fruit leather is also manufactured by major 
companies, the variety sold by Summerland Sweets is unique in terms of its 
rolled format and packaging, which helps to differentiate the product in the 
marketplace. 

Website: www.summerlandsweets.com 
Export Contact Email: summerlandsweets@telus.net

Pacific Agri-Food 
Research Centre (PARC): 
Supporting B.C.’s Fruit 
Growers

PARC is one of Agriculture and 
Agri-Food Canada’s national 
network of 19 research centres. 
PARC consists of two sites: 
one in Agassiz, and a separate 
facility in Summerland. Major 
research at both sites is 
conducted on understanding 
the linkages between food, 
nutrition and health, securing 
and protecting food production, 
and balancing the activities of 
agriculture with the goal of a 
sustainable environment. 

Areas of research include: 
determining factors affecting 
fruit’s shelf life and quality; 
discovering ways to enhance 
fruit quality; and understanding 
the effects of disease-bearing 
insects, germs and microbes 
in fresh fruit. All of which 
helps to make local, high-
quality fruit available for B.C.’s 
confectioners.

For more information on PARC, 
please visit: www.agr.gc.ca/
researchcentre/agassiz-
summerland.

http://www.agr.gc.ca/researchcentre/agassiz-summerland
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